Christmas Cookies 


Almond Stars 


Makes 10 to 12 dozen Woman’s Day Kitchen 
| cup SOFT BUTTER 6 ouncEs (1-1/4 cups) 
]-1/4 cups GRANULATED ALMONDS WITH SKINS, 

SUGAR FINELY GROUND 
1/4 TEASPOON ALMOND FEW GRAINS SALT 
EXTRACT 1-3/4 CUPS SIFTED FLOUR 


CONFECTIONERS SUGAR 


aie CAN Be Cream butter; add granulated sugar 
FROZEN = gradually, and beat until light. Add 
flavoring. Stir in nuts, salt, and flour. Roll out dough, a 
small amount at a time, on well-floured board, to less 
than 1/8-inch thickness. Cut with floured 2-inch star- 
shaped cutter. Bake in moderate oven, 325°F., 8 to 10 
minutes. Cool on racks. Dust with confectioners’ 
sugar. Store in airtight container. Will not ship well. 


